1947 EDITORIAL ENDEN 


The following is a summary of the articles which have appeared in 


the twelve issues of The Manufacturing Confectioner during 1947. 


A Limited Number of Bound Volumes are Available 


Administration— 
Multiple Forms Save 
Work (p.43), Sept. 


Aerated Candy— 
How to Use Soy Albumen in Making 
Aerated Candy (p.36), Nov. 


Air Conditioning— 
“Three-Way Conditioning” at Sharp 
& Shearer's (p.33), Aug. 


Time and 


Air Shipments— 

Blum’s Flies Candies to 
Taylor (p.40), Aug. 
How tto Handle Air 

(p.50), Sept. 


Lord & 


Shipments 


Anti-Oxidants— 
Anti-Oxidants and Flavor Changes 
(p.41), June 


Associations— 

Ass’n of Manufacturers of Confec- 
tionery and Chocolate (p.36), Feb. 

ARC Convention Program (p.26), 
May. 

Balanced Selling Started by NCA 
(p.50), May. 

Convention Highlights 
by NCA (p.28), April. 

Council on Candy Aids 
(p.36), Oct. 

Council on Candy Work Valuable 
(p.96), Oct. 

Exhibitors at NCA Convention Ex- 
position (p.30), May. 

Leaders of NCA (p.23), May. 

National Food Distributors Meet in 
Chicago (p.82), Sept. 

NCA Convention Program 
May. 

NCA Convention Exposition : (p.34), 
June. 

NCA Convention Sets Record (p.31), 
June. 

NCWA_ Convention 
(p.25), July. 

NCWA Convention Studies Billion 
Dollar Industry (p.23), July. 

PMCA Meeting Studies Research 
(p.36), Oct. 

SWCA Convention Has Record At- 
tendance (p.44), Sept. 

SWCA Meets in Roanoke, Va. 
(p.68), Aug. 

WCSA Adopts Code of Ethics at 
Convention (p.49), Jan. 


Candy Clinic— 
Bar Goods; 5c and 6c Items (p.66), 
Sept. 
Chewy Candies; Caramels; Brittles 
(p.53), Feb. 


Announced 


Industry 


(p.24), 


Exposition 
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Chocolates; Solid Chocolate Bars 
(p.49), Apr. 

Easter Candies, Packages; 
Goods (p.84), May. 

Gums; Jellies; Undipped Bars (p.49), 
July. 

Holiday Packages and Hard Candies 
(p.50), Jan. 

Marshmallow and 
June. 

One Pound Boxes Assorted Choco- 
lates (p.41), Mar. 

Panned Goods and Cordials (p.56), 
Nov. 

Salted Nuts; 10¢ and 25c Packages 
(p.67), Oct. 

Summer Candies and 
(p.62), Aug. 


Molded 


Fudge (p.51), 


Packages 


Chocolate— 

A Helpful New Method for Proper 
Tempering of Chocolate (p.34), 
Sept. 

How to Handle Chocolate Candies 
(p.39), Aug. 


Cocoa— 
Cocoa Controlled by 
(p.31), Apr. 
Possible Easing of Cocoa Shortage 
Seen (p.48), Sept. 


Coconut— 
Coconut 
May. 
Conventions— 
(See articles under “Associations”) 


Dairy Products— 
Distilled Cultured 
(p.41), Aug. 
How to Test for Sources of Sedi- 
ment in Sweetened Bulk Con- 

densed Milk (p.37), Dec. 
Milk Products in Fudge and Caramel 
(p.33), Dec. 


Distribution— 
Distribution Costs Inherently Re- 
ducible (p.105), May. 
Today’s Packaging Is 
Tool (p.41), Nov. 


Editorials— 

“Balanced Selling” Is a Selling Tool 
(p.86), June. 

Candy and the Nation (p.88), Nov. 

Candy, Children, Doctors (p.124), 
May. 

Candy 
May. 

Coming Conventions (p.78), Apr. 

Credit and Cash Discounts (p.88), 
Nov. 


Monopolies 


Situation Easing (p.82), 


Dairy Products 


Distribution 


Research Trends (p.124), 


Let’s Get Going (p.78), Mar. 

NCA’s Council on Candy 
Oct. 

NCWA Survey 
Apr. 

New Trade Mark Law in 
(p.96), Aug. 

“Real” Competition Due 
(p.124), May. 

Sales Management Pitfalls (p.124), 
May. 

Sales 
Mar. 

States Taxing Confectionery 
Aug. 

When Is a 
(p.86), Feb. 


(p.96), 


Valuable (p.78), 


Effect 


Soon 


Survey Cooperation (p.78), 


(p.96)’ 


Nickel Not a Nickel 


Equipment— 

(See also “Production” ) 

Electronic Metal Detector 
Oct. 

Electronic Sorting for the 
Plant (p.78), May 

Electronic Temperature 
(p.45), Sept. 

“Super-Eye” Microscope 
Candy (p.33), Feb. 


Fats and Oils— 
Fats and Oils 
(p.32), Apr. 
The Outlook for Fats 

(p.40), June 


(p.41), 
Candy 
Control 


Analyzes 


Situation Clouded 


and Oils 


Flavor— 
Anti-Oxidants and Flavor Changes 
(p.41), June 
Flavor Reversion in Soybean Oil, 
Part 1 (p.31), Feb., Part 2 (p.33), 
Mar., Part 3 (p.47), Sept. 


Formulae— 

Agricultural 
(p.27), July. 

Bons Bons (p.35), Feb. 

Fudge in Pie Plates (p.42), Sept. 

How to Make Cast Chocolate Coated 
Creams (p.39), May. 

How to Make Pulled Mints (p.48), 
Jan. 

How to Manufacture Tasty Hand 
Rolled Creams (p.35), Aug. 

How to Manufacture Tasty Nougat 
(p.37), Nov. 

How to Use Wholesale, Retail For- 
mulae (p.37), Mar. 

Improved Fruit Marshmallow (p.32), 
Oct. 

Isolated Proteins in Hard Candies 
(p.32), Nov. 

Stabilizers Can Cut Returned Goods 
(p.62), Nov. 

Troubles with Caramels (p.55), Nov. 


(p. 49), Dec. 


Products in Candy 
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yours, it is advised that you send in 
your order immediately. The cost 
for this handy bound volume is $6.00. 
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